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Abstract: Probiotics have a variety of probiotic effects. However, in the process of processing, storage or digestion, it is
easy to reduce its activity due to the influence of external adverse environment. The use of microcapsule technology can
play a good role in the protection of probiotics and reduce or avoid the impact of adverse environment. As a wall material of
probiotic microcapsules, marine polysaccharides can not only boost the stress resistance and stability of probiotics, improve
the sensory characteristics of probiotic products, but also enhance the therapeutic effect with probiotics. This paper analyzes
the species and characteristics of marine polysaccharides from different sources. It also summarizes the preparation methods
of marine polysaccharide-based probiotic microcapsules, and expounds the application of marine polysaccharide-based
probiotic microcapsules in food industry, biomedicine, aquaculture feed and other fields. It is expected to provide some

references for the research direction of probiotic microcapsules and the high-value utilization of marine resources.
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Fig.1 Main structure of carrageenan, agarose and alginate
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Fig.2 Main structure of chitosan, chondroitin sulfate and hyaluronic acid
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Fig.3 Main structure of #-glucan and pullulan
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Table 1 Common preparation methods of marine polysaccharide-based probiotic microcapsules
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TR LR AN R TR 28 T I 2 I IR - T e P
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BRI TR E(16.7~51.3 pm) A5 B i 11
FEARK, BiAR oA B e b . 35241 S 55 T4k
VR TRE5 T ARG A, S5 SHRRN T 4% 1 sk
A, LBL 38 i T A 3 5 v 2D oK 43 i ARt A4,
TSR eI A/ NI 1255 [ LBL skt T 2525 B
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R ELLAENG, M1 22 BRI e o 2 i v T e
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PRI ) 2 TR L A 25 1 v, 3 B i A 2 T X
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IS B A TGN, T i T8 O B VL, AR
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